
NPWB2 

WET BAIN MARIE  
Excellent for keeping foods at ready-to-serve 
temperatures, the Parry NPWB2 electric wet bain 
marie is ideal for mobile caterers, restaurants, cafés 
and pubs. Made from high grade stainless steel and 
featuring a front mounted easy-drain valve, the unit 
is user-friendly and effortless to clean. Temperature 
is regulated by the thermostat control dial, and the 
unit is supplied with stainless steel pots and lids as 
standard.

Unpacked weight (kg) 14

Packed weight (kg) 17

Dimensions (w x d x h) mm 300 x 600 x 360

Pot capacity 2 x 4 litre

Plug 1

Overall power rating 3kW

Warranty 2 years

PRODUCT SPECIFICATION

MADE IN
BRITAIN

For more information or to discuss your catering equipment requirements with us,  
contact us on 01332 875544 or email enquiries@parry.co.uk. website www.parry.co.uk

KEY FEATURESKEY FEATURES

• Countertop - stand available

• 2 x 4 litre pot capacity

• Thermostat control

• Manufactured from high grade stainless steel

• With drain tap

• Supplied with round pots and lids

• Supplied with a 13amp plug

AVAILABLE ACCESSORIES

• Appliance stand

• Extra round pots


